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.»e- ALL THE TESTS OF WAR? 


4. CONTENTS ARRIVE SaFety—when 
they’re packed in cans. That’s why 
food for our fighting men goes over- 
seas in cans. Yes, food and sulfa, 
blood plasma, first-aid kits, gasoline, 
signal flares—and so on. Hundreds 
of items that must have sure pro- 
tection against germs, dirt, gas poi- 
sons, moisture, heat and cold. 


6. CONTENTS KEEP SAFELY—ready to 
use at your convenience. Cans are 
hermetically sealed —non-porous. 
They protect against loss of flavor, 
color, vitamins, and minerals. And 
they’re so easy to heat or ice, so easy 
to dispose of. Womenwise in the ways 
of housekeeping know that no other 
container is so convenient as the can. 


2. WHEREVER THE BOYS ARE... in the 
sizzling tropics . . . the frozen arctic 
...on the fighting fronts . . . the 
sturdy can goes too. A large variety 
of essential supplies moves forward 
to combat troops under the depend- 
able protection of the familiar “tin 
can” —which is actually more than 
98% steel and less than 2‘ tin, 


6. WHEREVER YOU ARE, whatever the 
season, the can makes available an 
exciting variety of foods to help 
keep meals tempting and nutritious, 
at very little cost. And canned foods 
are so readily digestible . . . excel- 
lent for children because they retain 
the high vitamin and mineral con- 
tent of the fresh food itself. 


WO OTHER CONTAINER 


3. WHAT A BEATING! Under fire... 
over rocky terrain .. . the problems 
of supply call for a container that 
will stand up under terrific punish- 
ment. Because vjtal war needs get 
the first call on cans today, many 
civilian items such as talcum, beer, 
tea, oil, and tobacco are packed 
temporarily in substitute containers. 


EACE? 


7. THEY JUST DON'T BREAK! Drop a can 
and there’s no harm done! Stack 
one on top of another in tight closet 
space. Cans are easy to handle 
in every way—easy to carry, easy 
to store, easy to open. That is just 
part of the reason why some forty- 
five million cans are normally used 
every single day in this country. 


4. FOOD TO FIGHT ON! The goodness, 
the freshness, the nourishment of 
foods are ideally safeguarded by 
cans. Approximately six pounds of 
food are authorized for every U. S. 
fighting man, every day. His food 
must be pure—safe. Most of this 
food is protected in that familiar 
tin-coated steel container—the can. 


8. FOOD TO Grow ON! Meats, fish, 
and milk . . . canned foods are se- 
lected for quality. Many fruits and 
vegetables are specially grown from 
pedigreed seed . .. preserved at the 
peak of their flavor goodness. De- 
licious—nutritious— inexpensive. 
Buy wisely—don't waste... 
save your cans for salvage. 

Can Manuracturers Institute, Inc. 
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CRCO-AMERICAN 


PRE-HEATERS 


Much Faster . . . Less Handling of Product . . . More 
Sanitary . . . Heat More Constant. . . Entirely Automatic 


arporated 


Automatic Temperature Controls assure a constant temperature at 
any pre-determined point and the CRCO-American method of distri- 
buting the product in a thin, rapidly-moving layer insures against 
overheating, burning or scorching. These Vacuum Type Pre-Heaters 
are available for the 1944 season in various capacities to suit every 


need on liquids or semi-liquids. 


Send for the CRCO 
Catalog showing The 
Best of Everything 


For the Food Packer. Write for complete details . . . or consult your 
Special Bulletins are ° 
nearest CRCO representative 
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Texas; W. D. Chisholm, Niagara Falls, Canada. 


; THE CANNING TRADE - January 31, 1944 3 


4 
-—f- 
a 
4 


@ Have you heard about the Army’s 
new life-raft ration? 

Sugar and vitamin concentrates— 
they give energy and moisture; even 
steady the nerves. They’re packed in 
an easy-to-open can, designed to be 
rolled up in anemergency rubber raft. 

Chances are you’ll never need this 
scientific ration. But your baby will 
benefit by its contribution to nutri- 
tion. How? 


Thanks to the kind of research 
that today is producing such war- 
born necessities, he’ll enjoy a wider 
variety of healthful foods someday. 

Baby food in cans has already 
done wonders in building the growth 
and health of youngsters. You can 


count on the baby food people for 
many more new and better foods. 


And they’ll come in cans! Because 
cans protect and preserve. They’re 
sturdy, convenient, safe. 

Our main job now is war work, 
but there’s no priority on imagina- 
tion. That’s why we’re sure that in 
the peace to come, you'll have new 
and better things in Continental cans! 


THE CANNING TRADE 


POST-WAR PLANNING HELP: We will be glad to 
discuss possible future uses or improvements 
of your product or package, and to help make 
plans. Write to our Post-War Planning De- 
partment, 100 E. 42nd St., New York City’ 
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VCLUME 66, NUMBER 27 


EDITORIALS 


T’S FEBRUARY 13-15—All the industry must know 
by this time—the announcement came over the week- 
end, too late for our last issue—that the Processors’ 

Conference, which used to be called The National 
Canners Convention, will be held in Chicago, and in 
the old stamping ground, the Hotel Stevens, February 
13th to 15th. The NCA Information Letter, dated 
January 22nd, officially announced the event thus: 


PROCESSORS’ CONFERENCE SET FOR 
CHICAGO, FEBRUARY 13-15 


The Administrative Council has approved the 
recommendation of the Production Planning 
Committee, which met in Washington January 
20, that the Processors’ Conference be held in 
Chicago on February 13, 14 and 15. 

Government officials have advised that they 
will be able to present at that time support 
prices for canning crops and the reservations 
to be made from the 1944 pack for the Govern- 
ment. The Office of Price Administration will 
be able to announce its pricing methods, but 
will be unable to furnish specific prices for the 
different commodities until such later date as 
would be impracticable to schedule a conference. 

The dates selected for the conference were 
determined in part by the availability of hotel 
accommodations. Because these accommoda- 
tions will be even more limited than last year, 
the conference will necessarily be streamlined 
and processors will be expected to hold their 
representation at the conference to the smallest 
possible number. 

The Association’s Administrative Council 
will probably meet on either February 10 or 
11, and the Board of Directors on February 12. 

The Association will shortly send a letter to 
the industry giving particulars regarding hotel 
reservations, etc. 


The Association followed this up with a letter to all 
canners, explaining in detail and giving a list of 
Chicago hotels. So no need to repeat here. However 
keep in mind that this is “A Processors’ Conference,” 
and as such it must include the Dehydrators and the 
Freezers, not just the canners, preservers, pickle 
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packers and the others, among the producers, who 
used to make up these Conventions. This is a Govern- 
ment requirement, and these branches will have their 
conferences at the same time and place. The Brokers 
have already had their Convention, but they will be 
well represented, and likewise the Distributors or 
wholesale grocers, the chains, etc. 


It will be welcome news that the meeting goes back 
to The Stevens, but don’t be mislead: that hotel has 
not been completely restored as yet, though they hope 
to have more rooms ready by the date set than they 
have today. It cannot entertain a crowd as of old, and 
if the attendance at this meeting is large it will have 
to scatter over the City, wherever rooms are possible. 


Now it is up to you to decide whether or not the 
amount of information to be released there warrants 
the time and trouble and expense of going, especially 
as. you will have the data before you on the questions 
you have been waiting so long for, long before that 
date. If you feel that you can benefit yourself and 
your business by being present then you had better 
get busy quickly making room reservations, and travel 
reservations, as well. Owing to the congested railroad 
situation, and likewise the over-crowded hotels, they 
do not want the usual big crowd; in fact the effort is 
to streamline the meeting, and you are requested to 
send only top-ranking representatives of your firm or 


company, the men capable of handling these business — 


matters intelligently and quickly, since the span of 
time is very short, but half the usual. In other words, 
a single spokesman for your firm instead of all the 
department heads, field men and whatnot. There 
would seem to be no other way to handle it. 


Up to this time they have found it impossible to 
formulate a program but undoubtedly they will whip 
something into shape, and maybe we will have it in 
time for our big 1944 Food Program Issue, next week. 
It has long been our custom, as you know, to get out 
a Pre-Convention Program issue, giving the programs 
of meetings, all the details about the year’s big event, 
including the always important Machinery Show; but 
this issue next week is not that by any means. 


“Program,” in this war-year, means the program 
which food producers must follow during 1944, to get 
out the greatest production ever, as laid down and 
urged by the Food Administration. It will be their 
time-table, or guide not a mere program of a meeting. 
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SUGAR FOR PRESERVES 


Manufacturers who make jams, jellies, 
and other fruit spreads from unsweet- 
ened frozen fruits may obtain the same 
amount of sugar for this purpose as per- 
sons who use fresh or canned products, 
the Office of Price Administration an- 
nounced today. 

Sugar for this purpose is provided at 
a rate of .67 pound for each pound of 
the finished product. OPA places no 
limit on the total amount of sugar that 
may be used. 

At the same time, OPA announced that 
manufacturers who make spreads of syn- 
thetic products used as a substitute for 
fruits or fruit juices may obtain either 
.67 pound of sugar for each pound of 
the finished product or the average 
amount they used per pound of finished 
product in 1941, whichever is less. 


CEILINGS FOR “RELEASED” 
APPLES 


Processors who purchase canned ap- 
ples and other apple products from Gov- 
ernment agencies were advised by the 
Office of Price Administration January 
28 that in resales into civilian channels 
they shall use as ceiling prices the maxi- 
mums established for civilian sales of 
the same product processed from apples 
of the 1943 crop. 

These provisions apply to the pricing 
of apple products that may be released 
from time to time by the Food Distribu- 
tion Administration and other Govern- 
ment agencies from supplies that had 
been purchased for the army, lend-lease 
or other Government uses. They are 
designed to promote the orderly distri- 
bution into civilian channels of essential 
food supplies. 


CEILING REMOVED FROM SWEET 
POTATOES FOR DRYING 


To make available to the Army the 
sweet potatoes it needs, the Office of 
Price Administration January 27 re- 
moved from price control sweet potatoes 
sold to dehydrators. 

The exemption, which will allow de- 
hydrators to buy sweet potatoes at 
higher prices than other purchasers are 
permitted to pay, does not alter other 
provisions of the sweet potato price 
freeze which went into effect on Decem- 
ber 22. 

Under this freeze, ceilings were lower 
for sales to dehydrators, whose entire 
output goes to the Army, than for sales 
to other consumers. 

Growers affected by the freeze have 
consistently preferred to sell to pur- 
chasers who may pay higher prices than 
the dehydrators can offer. As a result, 
several dehydrating plants have been 
forced to close and others report swiftly 
dwindling supplies of sweet potatoes, en- 
tirely inadequate to fill orders. 


DISTRIBUTORS ACTIVITY 


BURSTING THE BUBBLE 


Apprehension among food distributors 
over a possible oversupply of canned 
foods later in the year, a topic of much 
discussion among wholesale grocers at- 
tending the industry’s post-war planning 
conferences in Chicago this week, was 
dispelled by two addresses, one by Brig. 
Gen. Hardigg, U. S. Army Quarter- 
master Corps, and the other by Walter 
F. Traub, director of OPA’s food ration- 
ing division, indicating that the require- 
ments of the armed services this year 
will be greater than was the case in 1943. 

Furthermore, it was made clear, re- 
leases of canned foods from Army re- 
serves do not constitute a lowering of 
the armed services’ stockpile needs, but 
merely constitute a routine move to 
“freshen” its holdings. The quantities 
released, it was said, will be exceeded by 
the goods bought this year to replace 
such merchandise. 


Gen. Hardigg was emphatic in declar- 
ing that the Army’s food supply position 
is now short, and in substance indicated 
that the distributors were merely “bor- 
rowing trouble” by post-war planning at 
this time based upon expectations of any 
substantial oversupply of canned foods. 

In many quarters of the industry, it 
was believed that wholesaler disquietude 
had been developed as a result of current 
price cutting by some of the chains on a 
few canned vegetable lines. This action 
by the chains is believed to reflect their 
desire to trim down overbalanced inven- 
tories of standard quality vegetables, 
which have not been moving into con- 
sumption at a rate equal to the move- 
ment of extra standard and fancy quality 
grades. 

It is expected that the Army will be in 
position to make known its set-aside 
figures from 1944 packs early in 
February. 


JOB OF DISTRIBUTORS 


Increasingly close cooperation between 
wholesale and retail grocers to meet the 
expected post-war onslaught from the 
chains and supermarkets will be de- 
veloped, it was said in Chicago, following 
the war-postwar planning conference of 
the National-American Wholesale Gro- 
cers’ Association, and a concurrent meet- 
ing by the board of directors of the 
National Association of Retail Grocers. 

Spokesmen at the forum sessions which 
featured the wholesalers’ gathering em- 
phasized the importance of closer jobber- 
retailer tieups in the coming competitive 
battle, and the position of the retailer 
was stated unequivocally by P. M. 
Brinker, NARGUS president, when he 
told the jobber meeting: “It is obvious 
that there will be a reversion from a 
sellers’ to a buyers’ market, and the re- 
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tailer will demand that the wholesaler 
adjust his selling policy to one that will 
be fair to the retailer. Every policy set 
up by the wholesaler will have to take 
into consideration the welfare of the 
retailer.” 

Expressing the retailers’ gratitude for 
the good supply job effected by jobbers 
under war conditions, which at many 
time found the retailers supplied with 
products on which the chains were en- 
tirely cleaned out, Mr. Brinker added: 
“Under certain conditions, today, the 
retailer takes what he can get and is 
glad to get it. After the war, the pic- 
ture will change. The retailer will be 
able to pick and choose. To keep pace 
with this, the wholesaler will have to 
discard some of the old forms—and I 
don’t mean just OPA forms, either—to 
keep up with the trend of the times. 
However, just as the wholesaler will 
have an obligation to the retailer, so will 
the retailer have an obligation to the 
wholesaler in that new day. 


“In plain terms, let us see what the 
retailer’s obligation will be to the whole- 
saler. First, of course, he should meet 
his obligations on terms of sale. Second, 
he should place orders large enough to 
justify deliveries. And, third, he should 
concentrate upon lines and the quality of 
goods that meet the requirements of his 
customers, avoiding too many duplica- 
tions. 


“As for the wholesaler’s obligation— 
one of your big problems will be the 
assistance to your retailers in the reduc- 
tion of their operating costs by creating 
greater efficiency in operations. You 
should also give serious consideration to 
reduction of your own operating costs, 
so that prices to retailers can be com- 
petitive in order that retailers may be 
able to overcome consumers’ belief that 
all independent retail outlets sell at a 
higher price than their chain competi- 
tors. In other words, you will want the 
retailer to be efficient and successful, so 
that you and your establishment can be 
successful and efficient. 

“To summarize briefly, post-war plan- 
ning for the grocer must be directed to- 
ward five inter-related phases: com- 
munity rebuilding; relationship of the 
grocery store to the public; the financial 
foundation of the business; changes in 
the store itself; and the mutual obliga- 
tions of retailers and wholesalers.” 


LOUISIANA GROCERS ORGANIZE 


Louisiana Wholesale Grocers’ Associa- 
tion, recently organized and headed by 
J. W. Baker of Baker-Lawhon & Ford 
Company, has announced plans for estab- 
lishing headquarters at Baton Rouge, 
under the direction of Ray Tate, who 
has been named secretary. 
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No, none of the more familiar Crown 
products of peacetime are on view! 


But the canisters that hold the filter ele- 
ments for those gas masks are a Crown 
wartime product... produced by the 
million in the Crown plant to safeguard 
military, naval and civilian users. 


And those waterproof metal ammunition 
boxes are another Crown product... 
another example of the way all of 
Crown’s facilities have been enlisted in 
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the service of a nation at war! 


Meanwhile . . . the less dramatic but no 
less necessary products...cans in which 
to pack food for fighting men and for the 
home front...cans for the essential 
products which can not be successfully 
packed in other ways... continue to 
roll from Crown’s production lines! 
Crown is doing double duty these days! 


CROWN CAN COMPANY, New 


York + Philadelphia. Division of Crown 
Cork and Seal Company, Baltimore, Md. 


is in this picture 
‘ 
* + * * 


PROCESSORS CONFERENCE SET 


For February 13-15 


Canners Sessions to be held at the Stevens Hotel, Chicago 


Under date of January 24, National 
Canners Association addressed the fol- 
lowing letter to all canners: 


The Processors’ Conference will be 
held in Chicago on February 13, 14, and 
15. All canners’ meetings will be held at 
the Stevens Hotel. The Administrative 
Council of the Association will meet on 
Thursday, February 10, and the Board 
of Directors on Saturday, February 12. 


The Administrative Council approved 
the holding of the Conference, and the 
dates selected, after being advised by 
government officials that they will be 
able to present the support prices for 
canning crops and the reservations to be 
made for the government from the 1944 
pack, and that the Office of Price Ad- 
ministration will not be able to furnish 
specific prices for the different commodi- 
ties, but will present the method of de- 
termining canners’ price ceilings in 
sufficient detail that the canner will be 
able, from this information, to calculate 
his approximate prices for 1944. 


The foregoing statement is made so 
that canners may have no misunder- 
standing as to the information they can 
expect to receive from the government 
agencies, especially information that will 
be available on price ceilings from the 
Office of Price Administration. 


The Conference is to be limited to 
processors and all firms are asked to 
send to it the minimum number of per- 
sons required to represent them. 


HOTEL RESERVATIONS 


Canners desiring hotel accommodations 
are requested to wire or write the Asso- 
ciation stating the number and character 
of rooms they desire, the names of the 
persons who will occupy them, date they 
expect to arrive in Chicago, and their 
first and second choice of hotels. In 
making requests for reservations it 
-should be borne in mind that the number 
of parlor suites available will not be so 
large as in previous years. The hotels 
advise that they cannot give us room 
numbers as in previous years, but they 
will make reservations conforming as 
closely as possible to the accommodations 
requested and will confirm them direct 
to canners. 


«Those wishing definite room assign- 
ments can allow the hotels to register 
for them the night before. Under this 
arrangement they will be charged for 
the room for the extra night, and when 
they come to the hotel in the morning it 
will not be necessary for them to go to 
the room clerk’s desk; instead they may 
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go to the information desk and get their 
room numbers and have a porter take 
them to their rooms immediately. 

The following named hotels have 
agreed to accept room reservations for 
the Conference: 


Allerton Harrison 
Atlantic Knickerbocker 
Bismarck LaSalle 
Blackstone Medinah 
Brevoort Morrison 
Chicagoan Palmer House 
Drake Sherman 
Edgewater Beach Shoreland 
Hamilton Stevens 


Requests for room reservations should 
be directed to Louis Dashiell, Assistant 
Secretary, National Canners Association, 
1739 H St., N.W., Washington-16, D. C. 


CANS DO DOUBLE DUTY IN WAR 


The usefulness of the can at war does 
not end with the use it was originally 
intended for. The famed ingenuity of 
American soldiers has developed many 
unusual “double duties” for the cans 
that have carried supplies and equip- 
ment to the battlefronts. 


Some of the more unusual extra-cur- 
ricular war jobs cans are doing are 
these: 


ELEVEN USEFUL PIECES OF EQUIPMENT 
made out of cans that have brought sup- 
plies to the battlefront are the brain 
children of Lt. Dudley L. Vaill, an in- 
structor at the Quartermaster School. 
These items include a ladle or dipper; a 
scoop; a frying pan; a bucket or cook- 
ing pot; a pitcher; emergency funnels 
(small and large); a combination lamp 
and heating stove; a friction top shaker; 
a cooking stove; and a desert sand stove. 
The “desert sand stove” is a gallon food 
can filled half-way to the top with sand 
which is saturated with gasoline. The 
upper half is punctured to allow gases 
to escape. This stove will burn consist- 
ently, is undetectable from the air and 
produces considerable heat. 


ERNIE PYLE REPORTS that the 45th Divi- 
sion, when it invaded Sicily, used empty 
5-gallon oil cans to bring in 155,000 gal- 
lons of water. 


“SEALED ORDERS”—Empty Five-Gallon 
Oil Cans are now filing cabinets for a 
General’s planning and paper work! 
Brigadier General Edward Julius Tim- 
berlake of the Air Forces (at 33 the 
youngest general officer since the Civil 
War) decided cans were sturdy, weather 
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proof and handy for carrying the cam- 
paign “brains” through the desert. 


CAN SHELTERS are the style among our 
expeditionary forces. Large cans that 
held oil and supplies are used to make 
comfortable dugouts, including fire- 
places! Smaller ones make ash trays 
and drinking cups and utensils. And to 
the natives, who inherit the improvised 
shelters as the troops move on, they’re 
palaces! 


LARGE EMPTY PROVISION CANS make 
substantial theater seats for expedition- 
ary force audiences, gathered to see 
traveling shows or local talent. The 
latter may include an orchestra playing 
on instruments made of discarded cans! 
These instruments improvised from tin 
cans have been so popular and successful 
that the government has issued a book- 
let of instructions for their making! 


NO-POINT LOW-POINT FOOD 
PROMOTION DRIVE 


The retail and wholesale food dis- 
tributing trade, as well as the restaurant 
and hotel industry, will be asked by the 
War Advertising Council to support a 
nationwide drive under the banner of 
“No-Point Low-Point Foods,” which is 
expected to (1) create larger sales of 
unrationed and low-point value foods, 
and (2) advise the public that the most 
practical method of sharing the food 
supply is to give emphasis to the avail- 
able or more plentiful foods, during the 
early spring with peak activity occurring 
in March. 


Trade associations representing un- 
rationed and low-point value foods are 
joining hands with the food distributing 
trade, the War Food Administration, and 
other government agencies, in coopera- 
tion with the War Advertising Council 
in supporting this program, according to 
J. Sidney Johnson, WFA advertising 
director. 


The foods tentatively chosen for spe- 
cial emphasis include most of the grain 
and soya bean products, spreads for 
bread, some processed and frozen vege- 
tables, eggs, potatoes, oranges and grape- 
fruit and other seasonally fresh fruits 
and vegetables. 


The grain foods include bread, en- 
riched or whole wheat flour (self-rising 
and processed), cereals, soya bean prod- 
ucts, biscuits and crackers, macaroni, 
spaghetti, and noodles. The “spreads” 
as now designated are citrus marmalade 
and peanut butter. 


Other products proposed for featuring 
as “No-Point Low-Point Foods” include: 

Vegetables and fruits—Frozen food, 
dried soups, canned green and wax beans, 
carrots and spinach, frozen vegetables 
(except corn, peas, lima beans). 


Fresh foods—Oranges and grapefruit, 
potatoes (white and sweet), and locally 
available fruits and vegetables. 
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A NEW DEVELOPMENT THAT BENEFITS 
YOUR BUSINESS 
We Wanted To Meet Your Needs 


Following several months comprehensive and thorough survey 
by our staff to ascertain the insurance needs of your industry, 
and in response to the increasing demand for complete mutual 
facilities, inclusive of all forms of coverage obtainable through 
one large organization, thirteen of the strongest legal reserve 
mutual companies in the country have been organized for your 
benefit into FOOD INDUSTRIES FEDERATION. 


The Food Industries Federation* , 
Created For Your Benefit 


Now, one non-assessable policy contract backed by $57,000,000 
of assets guarantees you the finest in fire and allied lines of 
indemnity on a dividend paying basis. 


For your workmen’s compensation and other casualty and liability 
insurance under non-assessable dividend paying policies there 
is available the capacity and engineering facilities of LUMBER- 
MENS MUTUAL CASUALTY COMPANY with over $49,000,- 
000 in assets. 


Group Of Companies Pooling Their Resources 
For Your Benefit 


The age, strength and number of companies in the Federation 
permit the acceptance of large policy amounts. These com- 
panies by their economy of management combined with the 
careful selection of policyholders and a comprehensive and intelli- 
gent accident and fire prevention program have for years pro- 
vided the lowest cost for insurance to other select groups. These 
facilities are now available to your industry. They have re- 
turned more than $140,000,000 in dividends to their policy- 
holders since organization. 


How You May Profit And Improve Your Protection 


The plan offers unquestioned protection, broad comprehensive 
coverage and effective engineering and inspection service at a 
substantial saving in cost. 


Our representatives, long trained in your special field are avail- 
able for consultation. 


To the Good Industry... 


Food Industries Federation* 
Consolidated Financial Statement 
Compiled from the Official Statements of each 


Company as filed with its Home State Insurance 
‘Department as of December 31, 1942 


ASSETS 


Government bond $23,676,681.80 


State, province, county and mu- 


nicipal bond 6,871,688.86 
Public utility, railroad and indus- 
trial bond 7,150,241.08 
Mortgage loans on real estate...... 2,525,905.72 
Stocks  4,541,130.73 
Cash in banks and on interest...... 5,859,036.33 
Premiums in tra i 2,933,969.44 
Total Assets............ $57,237,598.85 
LIABILITIES 
Reserve for unearned premiums..$24,841,262.39 
Reserve for all other liabilities.... 4,405,985.26 
Reserve for contingencies.............. 1,002,862.22 


Total liabilities and reserves 33,115,171.83 
Net Surplus 24,122,427.02 


$57,237,598.85 
Total Dividends Since Organization $140,000,000 


FIVE YEAR COMPARISON OF FOOD 
INDUSTRIES FEDERATION COMPANIES 


1937 1942 
Liabilities and re- 
22,060,474 33,115,172 
Surplus to policy- 
21,722,521 24,122,427 


of Mutual Girne Insurance Companies 


JAMES S. KEMPER, President 


Home Office: 7450 SHERIDAN ROAD, CHICAGO 26 


BRANCH OFFICES IN ALL PRINCIPAL CITIES 
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GRAMS of INTEREST 


GERBER ELECTION 


Frank Gerber, president and general 
manager of the Gerber Products Com- 
pany of Fremont, Mich., and Oakland, 
California, announces the election of the 
following new officers of the company: 

Daniel F. Gerber has been elected 
executive and first vice-president and 
Earle L. Johnson vice-president and 
general sales manager. W. H. Hudson 
and F. H. Nielsen have been elected vice- 
president and general manager of the 
Oakland plant and assistant secretary- 
treasurer of the company, respectively. 

These appointments are in addition to 
the election of officers announced at the 
annual meeting last July, and mark the 
importance of the consolidation of the 
Oakland plant with the Fremont plant 
in increased facilities for canning and 
distributing baby foods. 


HEADS CHAIN COUNCIL 


Fred W. Johnson of Philadelphia, vice- 
president of American Stores Company, 
has been elected to serve his fourth term 
as president of the Pennsylvania Chain 
Store Council. 


PROMOTED 


A. Schilling & Co., San Francisco food 
products. distributors, announce the 
appointment of R. C. Crampton as 
assistant general manager of field opera- 
tions for the company. 

Mr. Crampton has been associated 
with the sales department of the com- 
pany for the past ten years. 


DRIED APRICOTS AVAILABLE 
TO HOSPITALS 


Hospital patients will receive a supply 
of dried apricots through release of part 
of the 19438 pack to civilian hospitals, 
the War Food Administration says. The 
entire pack previously had been reserved 
for the armed forces and other war uses. 

Because the 1943 apricot crop was the 
smallest on record, the dried pack was 
only about 30 per cent as large as it was 
in 1942, and slightly more than a fifth 
of the 1937-41 average. The apricot 
crop harvested in 1943 totaled about 107,- 
500 fresh tons, compared with 228,100 
tons in 1942, and a 1937-41 average of 
about 231,000 tons. 


GETS G. F. POST 


Wayne C. Marks has been appointed 
assistant controller of General Foods 
Corp. 

He has been with the company for 17 
years, and former was supervisor of the 
procedures division of the controller’s 
department. 
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CMSA MEETING FEBRUARY 16 


The Annual Meeting of the Canning 
Machinery and Supplies Association has 
been called for Wednesday, February 16, 
at 10 o’clock in the morning, at the 
Morrison Hotel, Chicago. The meeting 
will be held for the purpose of election 
of officers and for the transaction of any 
business as may properly come before 
the Association. 


CARNATION FOUNDER DEAD 


Elbridge Amos Stuart, founder of the 
Carnation Milk Company, died recently 
at the age of 86. Mr. Stuart started his 
career in the canned milk business 
through the purchase of a small plant at 
Kent, Washington, for $5,000. His busi- 


ness expanded so rapidly that plants | 


were opened in Canada, France and 
Germany. In 1932 he relinquished the 
Presidency of the company to his son, 
Elbridge H. Stuart, and became Chair- 
man of the Board. 


W. L. FRITZ 


W.L. Fritz, Farm Manager and Treas- 
urer of the Columbus (Wis.) Foods 
Corporation, died January 22 at his home 
following a stroke suffered two weeks 
before. Mr. Fritz had been in ill health 
for some time but had been able to 
attend to his duties. He had been with 
the Columbus Foods Corporation for 
twenty years. He is survived by his 
widow, four daughters and one _ son, 
Lawrence, who is Superintendent of the 
St. Clair Foods Company of McAllen, 
Texas. 


NO. 300 CAN FOR BAKED PORK 
AND BEANS 


A wire to can manufacturers January 
19 from Glenn E. Knaub, Administrator 
of the Food Section of Order M-81, 
waived the provisions of Section (c) of 
the order to the extent necessary to per- 
mit the manufacture, sale and use of the 
size 300 can, or larger (same can ma- 
terials as specified) for packing beans 
with or without pork or tomato sauce, 
Item 26 in Schedule I. 


PACKAGING SOUP BRICKS 


Package Machinery Company has de- 
veloped a machine for wrapping bricks 
of soup for lend-lease shipments. The 
soup is prepared then dehydrated and 
compressed into “briquettes.” The ma- 
chines are fitted with individual thermo- 
static heat controlled folders, which seal 
the soup bricks in air-tight laminated 
wax paper. 
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UTAH CANNERS ELECT 


Angus Stevens, Stevens Canning Com- 
pany, Ogden, was elected President of 
the Utah Canners Association at a meet- 
ing held in Ogden, January 12. Other 
officers elected are: Albert T: Smith, 
Smith Canning Company, Clearfield, 
Vice-President; and Harvey F. Cahill, 
Ogden, Secretary-Treasurer. 

Directors elected are: Angus Stevens, 
Albert T. Smith, E. R. Blackington, J. F. 
Grimlin, Joseph F. Barker, Reid Jensen, 
and Wesley Jense. 


“TAPP” RETIRES 


For nearly twenty-five years a familiar 
and popular figure in the Tri-State pack- 
ing area has been F. A. “Tapp”) Tap- 
person, representing Associated Seed 
Growers, Inc. Announcement has now 
been made that he is retiring, and his 
many friends in the familiar territory 
will wish him a very pleasant time in 
Miami, Florida, where he is going to 
make his home. Tapp’s good work will 
be carried on by his son, F. Carl Tapper- 
son, who is well and favorably known to ° 
many of our readers. 


ROGERS BUYS JONES FOOD 
COMPANY 


Roy B. Rogers, formerly with the De- 
Graff Food Company, DeGraff, Ohio, has 
purchased the W. L. Jones Food Com- 
pany, Pemberville, Ohio, and will operate 
under the name of the Pemberville Can- 
ning Company, canning tomatoes and 
tomato products. 


SELECTIVE SERVICE DEFERMENTS 


Occupational deferments for regis- 
trants under 22 years of age will be 
denied after February 1, unless approved 
by the State Director of Selective Ser- 
vice. Applications for approval must be 
made on Form 42-A Special. Defer- 
ments granted before February 1 are 
not affected. 


MILES LANGLEY DEAD 


Miles Langley, Vice-President of the 
Portland (Maine) Packing Company, 
died January 19 in a Portland Hospital 
of pulmonary embolism following three 
months’ illness. Mr. Langley was a past 
president of the Corn Canners Service 
Bureau and had held offices in the Maine 
Canners Association. He is survived by 
his widow, son, daughter and two sisters. 


CANCO’S MR. STURDY SPEAKS 


Tuesday, February 1—Sturgeon Bay, 
Wisconsin, High School Assembly. 

Tuesday, February 1—Sturgeon Bay, 
Wisconsin, Men’s Forum. 

Thursday, February 3—St. Louis, Mis- 
souri, Institute of Food Technologists. 

Friday, February 4—St. Paul, Minne- 
sota, Griggs Cooper Sales Meeting. 
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A HULLING 


EQUIPMENT 


~<_ 


Users of Hamachek Ideal 
Viners and Hulling Equip- 
ment are fortunate. 
During the emergency 
they have equipment that 
permits the threshing of 
green peas and beans more 
efficiently and to improve 
the quality of their pack. 
They know that the spe- 
cial and exclusive features 
of our equipment will help 
them considerably in 
meeting the competitive 


conditions of tomorrow. 


MACHINE CO. 


KEWAUNEE WISCONSIN 
Established 1880 @ Incorporated 1924 


GREEN PEA HULLING SPECIALISTS 
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No canning plant can keep up with the 
irresistible trend toward higher nutrition 
standards and better quality, without a 
definite program of replacing outworn, out- 
moded or obsolete equipment. 


FILLERS FOR ALL PRODUCTS 


FMC HAND PACK FILLER, with automatic juicing 
attachment. For tomatoes, etc. Improves ap- 
pearance and quality by pre-juicing cans auto- 
matically. 


FMC HAND PACK FILLER, with automatic filling 
hopper, rotary brushing attachment, packer- 
briner, vibrating can track. For filling cut, diced, 
sliced, shoestring or French style and mixed vege- 
tables, sliced fruits, olives and other specialty 
canning products. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 
Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and plan your 
Plant Improvement Program NOW C-902 
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PROGRESS OF THE SOY BEAN 


Foreward looking food men are playing it—Some examples and how to capatalize on it | 


—By BETTER PROFITS 


Some years ago a leading canner spent 
the time necessary during several sea- 
sons for the development of a satisfac- 
tory canned soy bean product. At last 
the strain of seed, the resultant product 
satisfied his rather exacting require- 
ments and in fact was so palatable, 
appetizing and attractive in appearance 
that others interested in what was then 
a new development in the preserving of 
a new food item were drawn from con- 
siderable distances to sample the new 
product. It was duly labeled in a rather 
drab way and some small lots were 
shipped to various exclusive distribu- 
tors. Representatives in luke-warm 
fashion told their customers about the 
newcomer in the line and some small lots 
were marketed. Since then the pack, 
small as it was has never been discon- 
tinued nor has it been increased appreci- 
ably. Of course, wartime restrictions at 
present would work against this but in 
other fields we see notable examples of 
how others outside of the canning in- 
dustry go at such matters. 


COPYRIGHT IT 


Look at what A. E. Staley Manufac- 
turing Company have produced as a 
starter. First off, they call their flour 
“Stoy” Soy Flour and have a head start 
over any later competitor who may spend 
as much as Staley, or even more, in 
popularizing their product but they will 
never be able to market a “Stoy” flour 
until the copyright runs out. Here is a 
detail often recommended in this publica- 
tion and all trade papers; when you first 
market a product that is a new one, 
protect yourselves by copyrighting a 
product name for it that no one may 
trade on later. Staley next prepared a 
twenty page booklet extoling the virtues 
of “Stoy” flour and on the front cover 
illustrated vividly to all who might read 
the protein equivalents of a pound of 
“Stoy” Flour. Some of these were 214 
pounds of lean meat, 2 pounds of Ameri- 
can cheese, 36 medium size eggs or 71% 
quarts of whole milk. The inside cover 
page continues to be helpful to the house- 
wife by listing how “Stoy” flour may be 
used to add flavor, and muscle building 


protein to the following foods: 
dishes, bread and biscuits, pies and pud- 
dings, cakes, cookies and doughnuts, pan- 
cakes and waffles, soups, and corn breads. 


No canner packing soy beans can ~ 


afford to do less than to tell his con- 


sumer trade in some inexpensive way — 


that his canned soy beans may be used 
in various specific ways to extend menus 
healthfully and economically. Right 
now when so much emphasis is being 
placed on the basic seven menu, when all 
families are looking for ways to make 
brown points go further, these helpful 
hints on protein stretching will do won- 
ders toward effectively attracting lasting 
consumer support as well as more ready 
acceptance of a product. More and more 
often the story of the wonder soy beans 
is being told but to many it is still new. 
Your story need not be long, it certainly 
does not need to be elaborate. The facts 
alone are breath taking when we think 
of how long we have been neglecting this 
wonderful protein source. Positively, 
soy beans rank among the five leading 


proteins, meat, milk, eggs, and cheese © 


35 Years of 


in the 


and 


Specialized Service 


Prevention of Fires 


Maintenance of Low 


Insurance Costs 
for the FOOD INDUSTRY 


Lansing B. Warner, Incorporated 
Chicago, Illinois 
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Hydro-Geared Grader 


embodies the experience of over fifty years of pea grader 
building. Using a full’ 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 24 feet of 
the feed end, leaving 74 feet for exact grading. 
peas are floated in water back to the next sieve receiving 
a thorough wash. 
machine available for the purpose but a higher return for 
their improved quality packs. 


Let us tell you about it. 
THE SINCLAIR -SCOTT COMPANY 


Original Grader House’’ 
BALTIMORE, MARYLAND 


These 


Canners are assured not only the best 
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being the other four. As to the bodily 
needs for protein, muscle is almost pure 
protein. Naturally, then, children could 
not grow without protein. Adults must 
have it for body repair and maintenance 
of body tissues. Just get these facts be- 
fore your customers but—do it! Do not 
pack a wonder product and let pass the 
wonderful opportunity for thoroughly 
selling consumers on the food value of 
the product. 

Countless manufacturers of flour prod- 
ucts are not anxious, apparently, to go 
all out in the marketing of a pure soy 
flour but all of them are more than will- 
ing to seize the chance to add a certain 
percentage of soy flour to their present 
product. Large millers are doing this 
as well as smaller merchandisers who are 
trying to ride a wave of current popu- 
larity. For instance, Pillsbury Mills are 
distributing a “Golden Bake Mix” con- 
taining 20% Soy Flour. The only 
dealers’ helps they provide are throw-a- 
ways 84%” x 11” printed in various colors. 
One side is devoted to telling the story 
of soy flour. They hope to attract 
reader attention by showing the picture 
of a typical Chinaman carrying a bowl 
of soy beans and caption the article, 
“The Chinese started something 5,000 
years ago.” Then they tell practically 
the same story I recounted earlier in this 
article about the value of soy beans and 
soy flour. The back side of the dealers’ 
help shows the package of “Golden Soy 
Mix” and also illustrations of various 
products to be easily and economically 
prepared from the product. 


CANNING 


1944 will see some soy beans canned. 
The increase in volume will come, of 
course, with the lifting of the packaging 
restrictions if and when these are eased. 
In the meantime, if you have been put- 
ting up a limited pack, check details and 
be sure you are ready for expansion 
when it is ready for you. If you have 
not been packing soy beans, look around, 
get selected, approved strains of seed, 
get out a pilot pack and learn for your- 
selves how delicious canned soy beans 
can be. Conservation order M-81 as 
amended January 3, 1941, seems to allow 
unlimited packs of soy beans in 2, 2% 
and No. 10 cans. As mentioned earlier 
in this paragraph; probably the greatest 
increase in the canning of soy beans will 
come later, but you should be getting 
ready for it now, this month and this 
week. Remember the countless com- 
petitors who will be looking for their 
part of the consumers dollar to be paid 
to them for their soy flour added prod- 
uct, or the fellow canner who does get 
a head-start in canning soy beans. 

The drafting of dads is stepping up in 
tempo, the movement of men overseas is 
being accelerated the war is yet to be 
won but thank God, if we will stick to- 
gether here we’ll win the war over there, 
whether it be across the Atlantic or in 
the Pacific. In the meantime, all signs 
point toward the polishing up of mer- 
chandising weapons here at home against 
the day when they will be badly needed 
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on all salesfronts. The National Ameri- 
can Wholesale Grocers have just been 
holding their annual series of confer- 
ences in Chicago. Some of the most 
interesting sessions were those having 
to do with post-war plans for operation. 
Canners are too elose to production 
problems, labor problems and all that, 
for us to reasonably expect them to be 
the leaders in merchandise planning for 
the end of the war, but we must not be 
last in this either. 

We have the menace of the dehydra- 
tors, we will always have the frozen 
foods folks gunning for our volume of 
sales, we can easily lose all we have 
gained in sales and consumer support if 
we allow ourselves to grow too soft in 
the consideration of what we will do 


later toward helping our customers dis- 
pose of our packs profitably. New prod- 
ucts on our part will be part of the 
answer, such as soy beans in large 
volume. Others will suggest themselves 
to many. Here and there we find can- 
ners packing a product for a particular 
locality without any attempt to market 
the goods over a wider area. In many 
cases consumers everywhere will wel- 
come it. If you have such items in your 
line, if Government orders will permit, 
widen this distribution now. Or as soon 
as additional packs can be provided. 
Whenever you .plan on this, be sure you 
take your representatives into your con- 
fidence and post them fully so that your 
trade may be on the lookout for the 
newcomer. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures . . 
All the newest and latest products . . . 


Fruits « Vegetables « Meats Milk 
Soups « Preserves « Pickles « Condiments 
Juices e Butters Dry Packs (soaked) 
¢« Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing 
through to the warehouse. 


360 pages of proved pro- 


sie and formulae for 


everything ‘‘Canable’’. 


“would not take $1,000.00 for my 
copy If | could not get another.” 
—ae famous processor. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure ... 
by Distributors to KNOW canned foods... . 
by Home Economists to TEACH the subject 
of food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 


20 South Gay Street, 


MARYLAND 
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THE 


CANNED 


FOODS 


MARKETS 


WEEKLY REVIEW 


The Meeting in Chicago Will Be Held—The 

End of the Drive to Represent Food Supplies 

As a Heavy Surplus—Only Offerings a Few 

Scattered Lots—The Ration Question and 
Grade Labeling. 


HAPPENINGS—The week has not 
been without its important hap- 
penings. Foremost, announcement 
has been made that the Processors’ 
Conference will be held, and which 
many began to doubt, and the dates 
set, February 13th-15th; the place, 
Chicago and the hotel The Stevens. 
More of this in the Editorial. 


Of equal importance, at least, 
was the announcement that Sup- 
port Prices for Farm Products 
were ready, and as this was one of 
the main causes of delay and un- 
certainty for canners who were 
anxious to begin their acreage con- 
tracting, it was greeted with pleas- 
ure. However, as we go to press 
the formal statement of this issu- 
ance is before us, but it does not 
give canning crop support prices, 
and of course these are what the 
industry wanted. It is said these 
will be issued later, and it is hoped 
within a few days. It sets a pat- 
tern for support prices on the main 
farm products, based upon a per- 
centage of parity in most items. 
This matter of parity has always 
seemed so elusive, changing and 
uncertain that we wonder if the 
farmers will be able to figure out 
their individual answers without 
trouble. More than ‘this, it had 
been devoutedly hoped that all 
crops would be announced at the 
same time, so that there would be 
no advantage to any group over 
any other, or in other words, that 
the canners might start their drive 
for acreage before the growers had 
been signed up on other farm 
products. However, we feel con- 
vinced that the growers are fully 
aware that 1944 is, above all other 
years in memory, a food produc- 
tion year. Food to supply our 
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fighting forces, as well as for con- 
sumer demands, must be placed far 
and away ahead of convenience or 
profit in other farm crops, and we 
believe it will be. With the terrible 
fighting now going on, and the 
absolute assurance by our army 
leaders that the worst confronts us 
this year, before the war can be 
even considered as possible of win- 
ning, this requirement stands out 
like a sore thumb. It will take all 
the growers can possibly do, given 
a good growing season, to fill this 
food requirement. The canners can 
make this plain to their growers, 
and if they do, we have faith in 
those growers that they will co- 
operate to the ultimate of their 
ability. 


MARKETWISE — We have long 
stressed the attempt to build up the 
idea that foods, including canned 
foods especially, were in surplus 
supply, and pointed what we 
thought was the market-rigging 
device. It was working, as what 
had long been a feverish desire on 
the part of all distributors to lay in 
as much such supplies as possible, 
simmered down, and we heard talk 
that inventories were sufficient for 
a long while, and further buying 
unnecessary. Anyway, the market 
was said to be devoid of all buying 
interest, and some prices began to 
sag. You have seen this over the 
past two weeks. 


That trial balloon was busted at 
the meeting of the wholesale gro- 
cers in Chicago, as the great buyers 
for our armed forces demonstrated 
that they not only did not have a 
surplus of foods on hand, but that 
actually they would need more be- 
fore the new production periods 
could be reached; and furthermore, 
that the call upon canners to re- 
serve percentages of their 1944 
packs would be heavier than ever! 
The result was that these great 
distributors pledged themselves to 
cooperate wholeheartedly with the 
Food Administration in conserving 


supplies, and helping to give them 
as widespread distribution as pos- 
sible. The balloon busted, and it 
was about time, for it could have 


resulted in many supply sources. 


finding themselves caught very 
short, and distribution for that 
reason uneven. For marketwise 
operators had not slackened their 
buying whenever, or wherever it 
was possible to find the goods. 


And, incidentally, they laid that 
other ghost, that the release of 
goods by the armed forces indi- 
cated that they were over-supplied. 
It is now seen that such releases 
were of older goods, to be re- 
placed by later packed ones, a very 
sensible move to keep their sup- 
plies in tip-top condition. *Nough 
sed, for you will understand. 


It has been reported that there 
have been some offerings in the 
market, during the week; and be- 
fore the above facts became known, 
this was attributed to the fear that 
a break was to be expected. How- 
ever, from all we can find out, the 
goods so offered were mere odds 
and ends, the usual clean-ups at 
this time of the year. The most 
wanted goods were not among 
these. 


Another drive—to lower the ra- 
tion point value of canned foods, or 
to do away with such ration points 
entirely, so as to move the goods 
faster, went overboard with the 
other mistake. Emphasis was made 
that the number of ration points 
for standard goods was the same 
as for fancies, and at first blush it 
did look as if this ought to be 
changed, grading the number of 
ration points on the quality of the 
goods offered. Stop and think a 
minute and you will find that a 
tremendous task. And with no 
grade labeling how was the retailer 
to know how to act, or how was the 
public to be protected? After all 
the prices on the higher grades are 
the best guide. Trouble is now, the 
public has so much easy money 
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that it wants only the best, and as 
long as it continues that flush it 
will keep the demand for the 
higher qualities where it is. Of 
course the retailer could move his 
supply of standards more quickly 
if he reduced his prices on them, 
for after all, our little housewives 
do watch their pennies. And, we 
think, that if ration points are re- 
duced, prices must also be reduced! 

The atmosphere is clearing, and 
we may expect to get nearer to 
normal trading conditions in the 
coming months; but that will not 
add to the supplies, even with the 
help of the Home-Canned products. 
Actually have these come _ into 
the commercial markets in any 
amounts; or are they not being 
used at home, or among neighbors? 
It does reduce popular demand that 
much, but is it a market influence? 
The canners generally can sit back 
comfortable and let this market 
battle rage on! 


NEW YORK MARKET 


More Offerings, But Mainly Small—Surplus 
Balloon Pricked—Interest Continues High in 
Fancy Goods—Buying When Available—Fish 
and Fish Products Badly Needed—Any 
Fruit Welcomed. 


By “New York Stater” 


New York, Jan. 28, 1944. 


THE SITUATION—With key man- 
agement executives absent this 
week because of the wholesale 
grocery industry’s war-postwar 
conference meeting in Chicago, 
trading in the canned foods market 
has remained along quiet lines, not- 
withstanding the somewhat more 
liberal offerings now making their 
appearance. Jobber inventory plan- 
ning, it is reported, has been in- 
fluenced by the current evident 
move on the part of the chains to 
begin liquidating some of their in- 
ventories on standard quality vege- 


POINT VALUE CHANGES 
Point values for the items in which changes have been made are as follows: 


CANNED AND BOTTLED 


Old Point New Point 


In effect January 30, 1944. 


FRUITS AND VEGETABLES Value Value Change 
Applesauce 12 16 + 4 
Apricots 24 20 — 4 
Cranberries and Sauce, all types 10 6 —4 
Fruit cocktail, fruits for salad, or mixed fruits 20 24 + 4 
Grapefruit, all types 14 0 —14 
Peaches 18 20 + 2 
Pears 16 20 + 4 
Plums or Prunes (all kinds) 10 8 — 2 
Asparagus 14 12 — 2 
Beans, all canned or bottled dry varieties (Include baked beans, 

pork and beans, kidney beans, soaked dry beans, (except soys), 

soaked dry peas, lentils, etc.) 10 6 —A4 
Beans, fresh shelled (Include black-eyed peas, etc.) ........cccccsceeseseeeeeeee 8 6 — 2 
Beans, soy, all types 2 0 — 2 
Beets, (Include pickled) 4 2 — 2 
Corn (except vacuum-packed whole kernel, exclude corn on cob).... 10 8 — 2 
Corn (vacuum-packed whole kernel) 13 10 — 3 
Greens (beet, collard, dandelion, kale, mustard, poke, and turnip) 6 4 — 2 
Mixed vegetables (over 20% by weight of rationed vegetables)........ 12 8 —A4 
Mushrooms 18 0 —18 
Peas (except soaked dry peas) 12 8 —A4 
Spinach 8 6 — 2 
Tomatoes 10 8 — 2 

Following are old and new point values (per pound) for one and two-pound containers of 
spreads: 

Points Points Change 

Pure jams, preserves or marmalades (ex- Per Lb. Per Lb. 

cept marmalades containing only citrus (OLD) (NEW) 

fruits) 1Lb. 2Lb. 1Lb. 2Lb. 1 Lb. 2 Lb. 
Pure Grape 8 14 4 6 —A — 8 
Fig, Plum 8 14 2 4 — 6 —10 
All Others 8 14 8 12 0 — 2 
Imitation jams, preserves or marmalades 

(except marmalades containing only 

citrus fruits) 8 14 8 12 0 — 2 
Pure jellies 

Grape 4 7 4 6 0 — 1 

Apple base jellies 4 7 4 6 0 — il 

Other pure jellies 

PUTS. 4 7 4 6 0 —1 

Imitation jellies (except bakers’ jellies.......... 4 7 4 6 0 — 1 
Marmalades (containing only citrus fruits).. 0 0 0 0 0 0 
Fruit Butters 4 +f 4 6 0 — 1 
Bakers’ jellies (containing no fruits or 

fruit juices) 4 7 4 6 0 — 1 


THE CANNING ‘TRADE 


tables, and nearby buying policies 
will be determined by the trade’s 
reaction to this development, as 
well as decisions arrived at as a re- 
sult of the Chicago meetings. Mean- 
while, open market offerings are 
on the increase. 


THE OUTLOOK—Chicago reports 
indicating that spokesmen for the 
Army and OPA warned the indus- 
try conferences in that city this 
week that, far from any over- 
supply of canned foods the 1944 
outlook indicates increasingly 
heavy Army requirements, may 
bring about an immediate upturn 
in trade buying, some interests 
here believe. With retail move- 
ment having eased off recently, 
however, and with canner and re- 
sale offerings on the increase, it is 
believed that distributors will 
make haste slowly in again resum- 
ing inventory building. Mean- 
while, however, much interest con- 
tinues in fancy quality fruits, vege- 
tables, and salmon from the 1944 
packs, mostly involving jobbers’ 
efforts to cover on their private 
label requirements. Considerable 
memorandum business is being 
taken, on the basis of canners’ 
ceiling on date of shipment. 


TOMATOES—Buyers are reported 
making some futures commitments 
on both tomatoes and tomato juice, 
but inasmuch as this business is 
being written on the basis of can- 
ner ceiling at time of shipment, 
obviously little can be known as 
yet of price prospects for the 1944 
packs. Meanwhile, there has been 
a slight improvement in retailer 
demand for canned tomatoes, and 
with stocks moving out more 
freely, distributors are returning 
to a more “bullish” frame of mind 
on this item. 


PEAS — Numerous offerings of 
peas from midwestern packers con- 
tinue to come through but buying 
interest centers on fancies, with 
little demand noted for standards 
or extra standards. Offerings of 
standard sweets and Alaskas at 
$1.05, f.o.b. canneries, are re- 
ported, with extra standards at 
$1.20 for 3-sieve Alaskas. No 
offerings are reported out of the 
Tri-States, however. 
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BEANS—Burying interest in green 
beans remains at a standstill. New 
pack Southern beans are not mov- 
ing, and the position has been 
further complicated by a resump- 
tion of offerings by midwestern 
canners, with standard cut green 
beans at $1.10, canneries, and 
fancies running up to $1.5714 for 
2-sieve whole green beans, f.o.b. 
canneries. No. 10s are also being 
offered for cannery shipment in a 
limited way, with standards at 
$5.60 for 5-sieve cut wax and $6.10 
for 4-sieve cut green beans, at 
canneries. 


CcORN—Small offerings of corn 
from canners in the midwest are 
also reported on the market, with 
_ extra standard quoted as.low as 
~ $1.06 for standard cream style, in 
_ assortments, and fancy corn up to 
’ $1.29 for fancy golden whole 
kernel, f.o.b. canneries. Buying in- 


~ terest is not active. 


4 SPINACH — Some interest is 
» shown in new pack spinach, with 


_ Arkansas canners quoting for 


» prompt shipment at $1.1714 for 
fancy 2s and $1.4714 for fancy 
214s, with fancy 10s held at $5.15, 
f.o.b. canneries. 


 SALMON—There is a continued 
- good demand reported for salmon 
~ locally, and the supply remains on 
' the short side, particularly on 
' fancy red talls. This is one item 


_ which is not prominent in reports 


of resale offerings. 


SHRIMP—With shrimp canners 


_ inactive, and no additional supplies 


_ probable before spring packing 
> operations, jobbers continue to 
~ scour the market looking for small 
» lots to fill badly depleted inven- 
tories. 


OYSTERS—With eastern canners 
getting under way on the season’s 
pack, buying interest is picking up, 
_, but canners are not in position to 


accept additional business at this 
time. It is reported that most 
packers have rather’ extensive 
backlogs of orders on oysters which 
must be taken care of before open 
market offerings will be resumed. 


SARDINES—No supply relief has 
developed in the sardine market. 
Maine sardines are reported ac- 
tively sought at resale, with offer- 
ings scant. 


cITRUS—Jobbers report a good 
demand for grapefruit juice from 
the retail trade, and new pack, 
which is beginning to reach whole- 
salers’ warehouses in better vol- 
ume, is moving well at full ceilings. 
The trade is still awaiting offer- 
ings, at firm prices, on canned 
orange and blended juices. 


CALIFORNIA FRUITS — Jobbers 
continue in the market for West 
Coast fruits, both at resale and for 
Coast shipment, with offerings of 
wanted varieties and grades re- 
maining extremely short. Notwith- 
standing the fact that many fruits 
are moving but slowly at retail, 
due to high point values, most dis- 
tributors believe that canned fruits 
represent a good investment at 
current price levels, and hence are 
not averse to filling out inventories 
wherever possible. 


CALIFORNIA MARKET 


Light Rain-fall Threatens Poor Crops—Dry 
Beans Stand Firm—tThe Spinach Situation— 
Shipping the Glass-Packs—Prices Named by 
Cal. Pack — Pineapple Allotments — New 
Grading Style—Tuna and Sardine Packs 
Both Down—West Coast Notes. 


By “Berkeley” 


San Francisco, Jan. 28, 1944. 


TOO DRY—Weather conditions in 
California lack much of being 
satisfactory for crops, according to 
agricultural experts, and hope for 


bumper production is growing 
dimmer every day. The rainfall to 
date is but little more than one- 
half the normal, with but light 
snowfall in the high Sierra. Tem- 
peratures have been above normal 
in January, mounting to almost 90 
degrees in some parts of Southern 
California. The situation is not as 
serious as that confronting the 
Midwest food belt, where the crop 
outlook is reported as critical, but 
it is nevertheless disquieting. 


BEANS—The California dry bean 
markets are holding very firm, 
with offerings very light and full 


ceiling prices prevailing. Canners 


are still in the market in a large 


way, but are experiencing much 


difficulty in securing adequate sup- 
plies. Shippers are holding a large 
part of their stocks to apply to 
governmental agencies and are still 
looking for some possible change in 
the marketing order. Standard 
limas and small whites are in 
marked demand. 


SPINACH—The California Crop 
Reporting Service has brought out 
a report to the effect that 12,470 
acres will be devoted to spinach for 
canning this spring, or about 1,300 
acres more than a year ago. This 
preliminary estimate does not in- 
clude 1,720 acres of winter spinach, 
much of which has already been 
harvested and packed. Canners 
have learned that it is unwise to 
base pack estimates on acreage 


contracted for, since weather con- — 


ditions affect spinach production to 
a marked degree. Last year, ap- 
proximately one-third of the acre- 
age went unharvested because of 
unfavorable weather conditions. 


SHIPPING—Canners who made 
packs in glass last season, and who 
but recently brought out prices, 
are now busy making shipments. 
Some glass items were shipped 
earlier without price and now in- 


New 6th Edition 


THE BOOK YOU NEED !! 
“A Complete Course in Canning.” 


Published by THE CANNING TRADE. 
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FOR CANNING OR 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING (Ful) EQUIPMENT 


Comeanw Westminster, 1d. 
“HUSKERS— CUTTERS—TRIMMERS—CLEANERS 


FREEZING 


SILKERS—WASHERS and GRINDERS 
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_voices are being made up and 
drafts drawn in the usual manner. 
Warehouses that were filled to 
capacity but a few weeks ago are 
commencing to take on a seasonal 
appearance of emptiness. 


PRICES—The California Packing 
Corporation, which issued allot- 
ments late in November covering 
De Luxe plums, cherries, yellow 
cling peaches, spiced peaches, figs 
and spinach in glass, recently 
brought out prices on these based 
on the OPA formula. Prices on 
spinach, figs and peaches are f.o.b. 
California common point, seller’s 
option, while those on cherries are 
f.o.b. Northwest common point. All 
are for Del Monte and featured 
brands. -The list is: No. 303 fancy 
spinach, $1.1814; No. 214 figs, 
$2.99; No. 303 figs, $1.90; No. 214 
whole spiced peaches, $2.80; No. 
214 halves yellow cling peaches, 
$2.53; No. 303 sliced yellow cling 
peaches, $1.75; No. 214 De Luxe 
plums, $1.71; No. 303 De Luxe 
plums, $1.19; No. 214 Royal Anne 
light sweet cherries, $3.88; No. 303 
Royal Anne light sweet cherries, 
$2.3514; No. 214 Black Beauties 
dark sweet cherries, $4.05, and No. 
303 Dark Beauties dark sweet 
cherries, $2.42. 


ALLOTMENTS—During the week 
the California Packing Corpora- 
tion also made its final allotment 
of canned pineapple and pineapple 
juice of the 1943 pack for shipment 
during March, April and May. 
Special attention was called to the 
revised grade designations for 
canned pineapple which have been 
adopted by the industry. Fancy 
grade continues to be known as 
Fancy, Choice is that grade for- 
merly known as “Standard,” while 
Standard grade is that formerly 
labeled “Broken Slices” in part. 
The original allotment was based 
on a definite percentage of the pur- 
chases of individual buyers during 
the period March 1, 1941 to Febru- 
ary 15, 1942. Against this total 
the offer is made to book a final 
allocation of 1314 per cent in num- 
ber of cases in the following 
quantities and at these prices: 
267 No. 21% sliced, $2.15; 13% 
No. 2 sliced, $1.80; 138° No. 214 
crushed, $2.15; 29% No. 2 crushed, 
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$1.65; 6% No. 2 choice sliced at 
$1.6714 or No. 2 standard half 
slices at $1.5714; 614% No. 214 
Standard half slices, $1.90, and 
644% No. 10 standard broken 
slices in syrup at $7.00, or the 
same item in juice at $6.85. The 
seller reserves the right to deliver 
either item where two are quoted. 
Allotments of pineapple juice are 
figured the same as in the case of 
fruit, the final allotment amount- 
ing to 78% in No. 2s at $1.15 and 
22% in the 46 oz. size at $2.75. 
Early response to the offering has 
been heavy, indicating that regular 
buyers will accept all that is allo- 
cated to them. 


TUNA—Tuna canners report a 
falling off in deliveries of fish by 
fishermen, the reason assigned be- 
ing increased fishing taxes imposed 
by the Mexican Government for 
fishermen operating in Mexican 
waters. It is estimated that about 
one-half of the Southern California 
tuna fleet has discontinued opera- 
tions along the Mexican coast. 


SARDINES—The California sar- 
dine pack to January 15 had 
reached 2,604,744 cases, or about 
585,000 cases less than the pack 
last season to a corresponding date. 
The most marked falling off is in 
Southern California, with the Mon- 
terey district making the best 
showing. 


ARTICHOKE — Prospective pack- 
ers of artichoke hearts are scour- 
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ing the market for olive oil but : 
some have been unable to locate © 


enough to warrant a run on this 
item. Even vinegar is a scarce 


article, so packs may be lighter © 
than originally planned. The sea- © 


son is due to get under way in 
March. 


WEST COAST NOTES 


GERBER—The Far Western headquar- 


ters of the Gerber Products Company — 
have been moved from 383 Brannan St., 4 


San Francisco, Calif., to the plant of 
Elmhurst Canneries, 801 98th Ave., Oak- 
land, taken over late in 1943. R. F. 
Bagley is Western divisional manager. 


E. N. RICHMOND, of the Richmond- 
Chase Co., Richmond, Calif., has been 
re-elected first vice-president of the Cali- 
fornia State Automobile Association. 


A. C. NEILSEN, founder and president 


of the A. C. Neilsen Company, Chicago, — 


Ill., a large marketing research organi- 
zation, was a recent visitor at San Fran- 
cisco, 


Packing Corporation, Hawaiian Pine- 


apple Company, Ltd., and the Pineapple — 


Producers Cooperative Association. 


WILLIAM J. EDINGER, manager of the — 


California Canning Peach Growers Asso- 
ciation, returned recently to his San 


Francisco headquarters from a trip to | 


Washington and New York and _ will 


shortly commence work on plans for the — 


handling of the 1944 crop of cling 
peaches. 


TO CUBA— Under the 


from Atwater, Calif. Mr. Capolino is 


head of the Capolino Packing Corpora- — 
tion, and most of the equipment for the — 
Cuban plant is from the California can- ~ 


nery of this firm. 


THE MOR-PAK PRESERVING CO., of San — 
Francisco and Stockton, Calif., is pre- 
paring for the erection of a cannery at ~ 


Penticton, B. C., where a suitable site 
has been purchased. 


PROF. ROY BAINER, of the University of — 
is credited with 
solving an agricultural problem that had — 


California, Berkeley, 


baffled the beet sugar industry for gen- 
erations. 


clusters, necessitating costly thinning by 


hand. Prof. Bainer invented a device in ~ 


which a grindstone thrusts the cluster 


against a shearing bar, splitting it into © 
These seeds can be © 
properly spaced by a planter, doing away — 
manual thinning of plants. 7 


single unit seeds. 


with the 
greatly reducing labor costs. 


Calif., conferring with Western — 
members of the company and subscribers. — 
Local subscribers include the California — 


direction of 
Joseph Capolino, equipment for a tomato — 
paste plant in Cuba has been shipped — 


He has developed a device © 
which splits sugar beet seed clusters int) ~ 
single-unit seeds for planting. Up to the © 
present, sugar beets were planted in ~ 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore, Md. 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabricated 
equipment can still supply all your normal needs. Kettles in 
stainless, copper or glass lined. Vacuum Pans, Condensers and 
Stills. Fillers for juices, viscous materials, dry products into 
tubes, jars, cans or other containers. Filters—over 150 filters 
and filter presses in stock. Mixers—dry powder up to 3,000 
pounds, also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


CONVERTING TO BOTTLES?—Rebuilt World and Liquid 
semi and full Automatic Labelers, Ermold 6-wide Multiple Au- 
tomatic Labeler; C. C. & S. and Adriance Crowners; U. S. Elgin 
and Ayars Fillers; Several large Bottle Pasteurizers and Wash- 
ers; also large stock other used and rebuilt canners equipment. 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo-14, N. Y. 


FOR SALE—2 Model B Medium Chisholm-Ryder Bean 
Snippers, complete with Picking Table; 4 Corn Huskers; 1 
Sprague Corn Cutter; 1 Climax No. 2 Steam Engine; 1 Peerless 
10-valve Syruper; 1 No. 2 Peerless Steam Rotary Exhauster; 
1 Sprague Handpack Filler; 1 Steam Tomato Scalder; 1 Brand 
new No. 2 Townsend Bean Cutter; 1 Huntley Tomato Soaker. 
All machines are in good shape and reasonably priced. Adv. 
445, The Canning Trade. 


FOR SALE—1 New Niagara Stainless Steel Filter with 
Mixing Tank. Capacity 800 gallons per hour. Adv. 447, The 
Canning Trade. 


FOR SALE—Twelve Unit Strawberry Capper SCM No. 6, 
complete with inspection table—practically new—excellent buy 
in view of labor shortage. Suggest immediate reply if inter- 
ested. Adv. 448, The Canning Trade. 


FOR SALE—1 Used Wisconsin Washer, very best of condi- 
tion; 2 Used Hopper Trucks; 1 Used Pea Cleaner. Adv. 4410, 
The Canning Trade. 


FOR SALE—One Pressure Retort 42x60, Standard 3 Crate 
3 Tier capacity. Hungerford Packing Co., Hungerford, York 
County, Pa. 
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FOR SALE—One 60 H.P. Up-Right Boiler and Stack (high 
pressure steam); Three Retorts 42” x42”; Three 500 Gallon 
Wood Pulp Tanks and Coils; One Heavy Duty Pulper; One 
No. 10 Juice Filler; One Stencil Machine, %” letters. C & E 
Canners, 120 S. Monroe Ave., Hammonton, N. J. 


FOR SALE—One No. 1 Anderson Barngrover Cooker, large 
size; One No. 2-244 Medium Size Anderson Barngrover Cooker in 
good mechanical shape, used very little; One Boiler, 125 H.P. 
HRT, tested this year for 145 pounds pressure, in good shape 
and ready to go. Leon C. Bulow, Bridgeville, Del. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes and are used in almost any type of 
screening operation. Large capacity screen, $495.00. Bonded 
Motor Truck Scales 15 ton, 22’x9’ platform, $440.00. Many 
sizes and capacities in stock. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. 


FOR SALE—One seven-pocket Ayars Bean and Tomato 
Filler, excellent condition; One Model 2 Knapp Labeling 
Machine for No. 2 cans; also 10,000 No. 2 used Wooden Boxes. 
Bankert Bros., Hampstead, Md. 


FOR SALE—One D.I. 24x84 Synthetic Elgin Upward Flow 
Zealite Water Softener, complete. Capacity 50 gals. per minute. 
First class condition. Bargain at $850. The C. H. Musselman 
Co., Biglerville, Pa. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4368, The Canning Trade. 


WANTED—To buy, New Idea Double Row Tomato Trans- 
planter, in good condition. Adv. 446, The Canning Trade. 


WANTED—200-250 gallon Copper Steam Jacketed Kettle 
with power stirrer. Adv. 449, The Canning Trade. 


WANTED—1 Monitor F Blancher, must be in good condition. 
Adv. 4412, The Canning Trade. 


WANTED—1 Urschel Cherry Stemmer, model 9 with 1 H.P. 
Motor Drive; 1 No. 10 A & B Cooker and Cooler with variable 
discharge, capacity 640 or larger. Fair View Packing Co., Ltd., 
798 East St., Hollister, Calif. 


WANTED—1 new or used Food Machinery Corporation 
Tenderometer. Please state age, condition, price and shipping 
point. Princeville Canning Co., Princeville, Ill. 


FOR SALE—FACTORIES 


CANNERY FOR SALE—Good location, plenty of fruit and 
plenty of labor; can pack up to 60,000 cases of tomatoes. Reason- 
able. Retiring on account of age and poor health. Full details 
upon request. Adv. 442, The Canning Trade. 


FOR SALE—Corn Canning Plant in good Iowa location. 
Other vegetables could be added as adequate building and 
storage space available. Adv. 4411, The Canning Trade. 


FOR SALE—PLANTS 


Now booking orders for Tomato and Cabbage Plants for 
shipments beginning April 1 through June. Car lot shipments 
a specialty. An opportunity to supply part of your require- 
ments will be appreciated. J. P. Councill Co., Franklin, Va. 


(Please turn to page 24) 
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CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, 
Sinclair-Scott Co., Baltimore, 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimere, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Berlin Chapman Company, Berlin, Wis. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y.: 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chnisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


WHERE TO BUY — Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass 


BASKETS (Wood), Picking. 


Jersey Package Company, Bridgeton, N. J. 
tuverside Manufacturing Co., Murtreesbogo, N. C 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning. 

A History of the Canning Industry. 
lhe Almanac of the Canning Industry. 
BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


BOXES (Wood). 


CANS, Tin, All Kinds. 


American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 
FERTILIZER. 
INSECTICIDES, Dusts, Sprays. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Food Industries Federation of Mutual Fire Insur- 
ance Co., Chicago, IIl. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 


Gamse Litho. Co., Baltimore, Md. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Dewey & Almy Chemical Co., Cambridge, Mass 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONINGS. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 

Associated Seed Growers, Inc., New Haven, Conn 
Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, Conn 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, II 
Washburn-Wilson Seed Co., Moscow, Idaho. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn 
The Chas. C. Hart Seed Co., Wethersfield, Conn 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Limited, Vincentown, N. J. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
TIN PLATE, 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicago, Ill. 
Terminal Warehouse Co., Baltimore, Md. 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 
For syruping 


Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan No Fill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE CoO., Salem, New Jersey 


ROBINS SPINACH MACHINERY 


The Robins Continuous Blanch- 
er is recommended as being the 
most practical one on the market. 
There is absolutely no waste 
during the travel of the spinach 
from the time it enters the ma- 
chine until it is discharged, Of 


all steel welded construction and 


Robins Continuous Spinach Blancher built to last for many years. 


In the Robins Rotary Spinach 
Spray Washer the product is sub- 
. jected to continuous sprays of 
water fed through two 1‘¢ inch 
water feed pipes with staggered 
holes in order that the spinach, 
while being carried through the 
washer cylinder, is continuously 
sprayed. Sturdily built for long, 
continuous use, 


Robins Spinach Spray Washer 
CO. A. K. ROBINS & CO., Inc. 
: Baltimore 2 Established 1855 Maryland 


Write for copy of our Complete Catalog No. 700 


DOELLER 
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MIRACLE is a very prolific pea. Its 
growing period comes between that of 
Thomas Laxton and Telephone. We be- 
lieve it wi!l be found unusually successful 
for canning and quick freezing. The 
parent stock was imported to our breed- 
ing grounds from Messrs. Charles Sharpe 
& Co., Ltd., of Sleaford, England. Now 
we are proud to offer a limited quantity 


grown in 1943. 


We also solicit your 
inquiries for 1944 
crop seed 


F. H. WOODRUFF & SONS, Inc. 
Milford, C ticut ¢ Toledo, Ohio 
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Since 1936 Woodruff Breeding Grounds 
Have Been Working on Miracle Peas 
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